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Macaroni and Tomatoes with Bacon and 5 


Cook Time 25 minutes 
Servings 4 
2 cups uncooked macaroni 
5 strips Bacon 
1 large Onion, Chopped 
1 (28-ounce) can diced tomatoes 
1/2 teaspoon salt 
1/4 teaspoon black pepper 
sugar (optional - see note) 
Instructions 


Cook the macaroni in salted water according to the package instructions then drain and rinse with 
cold water to stop the cooking process. 


Chop up the Bacon into % inch pieces and Fry the bacon and onions 


In a large pot, mix the bacon, onions and pour in the tomatoes with the juice. Bring to a boil, then 
reduce the heat to medium and cook until most of the liquid has evaporated, stirring occasionally - 
about 10 minutes. 


Add the macaroni to the tomatoes and mix well. Add the sugar, salt and pepper. Mix well then adjust 
seasoning to taste. Serve warm. 


| was never able to find the written recipe, but saw mom make this many a time. 
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POTATOES SUPREME 


3 T. butter 

3 E*tTlLour à 
d 1/2 evened $ 
1 t. instant onion 
salt and pepper to taste 

3/4 pound frozen French fries 

4 oz. or more shredded cheddar cheese 


Melt butter, add flour and blend. ` g 1 
and cook until thickened, stirring con- 
stantly. 2 
Layer potatoes, sauce and cheese in casserole 
and top with buttered crumbs if desired and 


bake 25 minutes at 375°. 


Mrs. Walter Klema 


GREEN BEANS 


1 can green beans, drained 

4 slices bacon 

1 small onion 

Brown bacon and onion and add: 
1 T. vinegar 

T. sugar‏ ل 

4 oz. can Hunt's sauce 


Add 2 T. flour for thickening. Simmer and 
add beans. 


Mrs. Myron Allen 


= ZUCCHINI IN SKILLET 


4 medium zucchini squash 
1 small onion, sliced 


٢‏ لن وول 
fresh tomatoes (I use 1 cup stewed tomatoes)‏ 2 


I t. ¿salt 

1/2 t. pepper 

1 bay leaf 

1/2 t. basil leaves 


さも 
Clean Zucchini and slice into 1 inch pieces. 
Brown ‘Onion a little in oil, add tomatoes and 
Box 5 minutes. Add zucchini, salt, and 
pepper and cook gently 20 minutes, or until 
tender, adding a little water if necessary. 
Add bay leaf and basil leaves and cook 2 min- 
utes longer. 


Mrs. Edward Puzzo 
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ZUCCHINI IN CASSEROLE 


4 medium zucchini squash 

l T. butter 

1 1/2 c. cold thick cream sauce 
2 eggs, lightly beaten 

2 T. grated Parmesan cheese 

1/4 t. salt 

1/4 t. pepper 


Slice zucchini thin and fry in butter until 
light brown, taking care not to overcook. 
Mix together cream sauce, eggs, Parmesan, 
salt and pepper. Fold in fried zucchini. 


Butter and flour a casserole, pour into it 
the zucchini mixture and place casserole in 
pan of water in 3759 oven and bake 40 min- 
utes. Can be turned out on serving dish af- 
ter 5 minutes from oven if desired. 


Mrs. Edward Puzzo 
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SOUR CREAM COFFEE CAKE (STEFFIE) 


oleo lteas, vanilla 

sup sugar 2 cups flour sifted 

Sour cream 1 teas, baking powder 
3 d Bi 、 د‎ teas. baking soda 


NE TOPPING 
1 cup chopped nuts, 2T. sugar, $ teas.cinnamin 
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CALICO BAKED BEANS 


1 200z. can pork & beans 

1 15-1662, can lima beans 

1 15-1602, can kidney beans 
1 15-16 oz. can butter beans 
1 1b. ground beef, browned, drained 
1 /2# cut up bacon, browned, drained 
4 onions, gut up 

2 cloves garlic or salt 

1/3 cup cutsup 

1/4 cup vinegar 

3/4 cup brown sugar 

1/4 teaspoon dry mustard 


(Drain) 


Bake at 350° for 1 hour. 
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OLD FASHIONED OATMEAL COOKIES 


1 cup raisins (boil in a little water for 2 minutes) 
13 cup sugar 

1 cup shortening (3 margarine € 3 lard) or Crisco 

2 eggs 

2 T. milk 

5 cups flour 

1 tsp. soda 

à tsp. salt 

1 tsp. cinnamon 

2 cups old fashioned oatmeal (do not use quick oatmeal) 
3 cup nutmeats 


DL 


Richland County Extension Homemakers - 50th Anniversary Celebration 


Beat together sugar, shortening and eggse Add 2 Te 
raisin juice and milk, en stir in raisins. Sift 
together flour, soda, saxt and cinnamon and add to 
mixturee Add Old Fashioned Oatmeal and nutmeats. 
Drop by spoonfuls on baking sheets, Bake at 3500 
for 10 minutes, or until done. Makes a big batch. 
Our family favorite. à 


Norma Huth 
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These are some of the recipes that our family grew up with. Lots of cookies and 
cakes that we fondly remember and some of the main dishes that nurtured us. 


Many of the recipes come from our extended family of Grandparents, Aunts, 
Uncles, and Cousins. 


The Harold and Elaine Schmitt Family 


